#4 Slow Cooker Curried Sausages Recipe 


prep time: 15 minutes #8 cook time: 6 hours & 30 minutes @ total time: 6 hours & 45 minutes 38$ serves: 6 


= INGREDIENTS 


e 500 g (1.1 Ib) beef or pork sausages 
e 1 onion, sliced 

e 2 tsp garlic, crushed 

e 3 potatoes, cubed 

e 2 carrots, cubed 


e 1 cup frozen peas 

e 1 Tbsp curry powder 

e 2 Tbsp fruit chutney 

e 500 ml (16.9 fl oz) beef stock 


To Thicken 


e 1 Tbsp cornstarch 
e 1Tbsp water 


= INSTRUCTIONS 


1. In a frypan, cook the sausages over medium heat. Once cooked, allow to cool, and cut into bite-sized chunks. 


2. In a slow cooker, add the sausages, onion, garlic, potatoes, carrots, curry powder, fruit chutney, and the beef stock. Mix slightly. 
3. Cook on low for 6-8 hours. 


4. Mix the cornstarch with the water until it forms a paste. Next, mix the paste and peas into the curried sausages. 
5. Cook for 15 minutes or until thickened. 
6. Serve & Enjoy. 


@ RECIPE TIPS 


e Adding the peas towards the end will prevent them from going a greyish green color and losing their flavor. With that said, you can add them at 
the start if you do not mind them losing color. 


e Fruit chutney can be left out of the dish, but you will lose a bit of the flavor and sweetness. 


e The potato can be swapped or left out of the recipe. However, potato is a great way to bulk out a dish. If you are swapping it, then sweet potato 
is an excellent substitute. 


e To cook this dish faster, simply cook on high for two to three hours. 
DID YOU MAKE THIS RECIPE? 


We want to see! Tag @slowcookingperfected on Instagram or use the hashtag #slowcookingperfected so we can find you! 


This delicious recipe brought to you by Slow Cooking Perfected 
https://slowcookingperfected.com/slow-cooker-curried-sausages/ 


